
r e s t a u r a n t  w e e k
l u n c h  m e n u

$ 4 5  -  2  c o u r s e

1 s t  c o u r s e
Select one

heart of romaine
Toasted Parm Bread Crumbs, 

Shredded Nori, Miso Caesar Dressing

heirloom tomato salad
Yuzu Vinaigrette, Persian Cucumber, 

Pickled Shallots, Mint

mushroom steamed bun
Shimejii, Shiitake, Maitake, Water Chestnut (v)

crispy mapo dumpling
Shiitake, Tofu, Ginger (ve)

crispy pork buns
Smoked Bacon, Catskill Maple Syrup, Chili Sauce

m a i n
Select one

sizzling rice pot
Shiitake, Preserved Olive Leaves, Mala Sauce (ve,gf)

Soy Glazed Short Rib 12 Suppl | Fried Red Snapper 10 Supp

golden chicken
Turmeric, Herb Salad, Smoked Chili Sauce

steamed red snapper
Ginger Caper Relish, Baby Bok Choy, Soy Dressing

black angus strip loin  |  15 suppl
Vietnamese Green Peppercorn Sauce, Herb Salad

d e s s e r t
a dd de ssert for $8



r e s t a u r a n t  w e e k
d i n n e r  m e n u

$ 6 0  -  3  c o u r s e

1 s t  c o u r s e
Select one

heirloom tomato salad
Yuzu Vinaigrette, Persian Cucumber, 

Pickled Shallots, Mint

crispy mapo dumpling
Shiitake, Tofu, Ginger (ve)

crispy beef dumpling
Hunan Spiced Beef, Scallion, Chilies

berkshire pork dumpling
Scallion, Mala Chili Sauce 

grilled spanish octopus  |  7 suppl
Fingerling Potatoes, Shiso Chimichurri, Red Hot Chilies 

chef’s selection of nigiri  |  12 suppl

m a i n
Select one

oakwood shiitake tortellini
Roasted Dashi Brodo (ve)

golden chicken
Turmeric, Herb Salad, Smoked Chili Sauce

steamed red snapper
Ginger Caper Relish, Baby Bok Choy, Soy Dressing

si zzli ng r ice  pot
Shiitake Mushroom, Preserved Olive Leaves, Mala Sauce

black angus strip loin  |  15 suppl
Foraged Mushrooms, Fingerling Potatoes, 

Vietnamese Green Peppercorn Sauce

d e s s e r t
t h a i  t e a cr èm e brulee

 strawberry yuzu short cake
Crème Fraiche, Strawberry Jam, Kaffir Lime Leaf


